HMoLIDAY IMENU
APPETIZERS

CRAB CAKES
A due of crab cakes with honey mustard sauce
$17.00

FILET MIGNON BRUSCHETTA
Tender pieces of filet on a mini baguette with tomato balsamic sauce
$16.50

JUMBO SHRIMP COCKTAIL
Chilled Jumbo Gulf Shrimp
$18.00

SAUTEED SCALLOPS
Perfectly seared over mango saffron sauce with sweet red pepper and micro greens
$17.00

CRAB STUFFED MUSHROOMS
Filled with fresh succulent crab meat over sizzling butter and red bell peppers
$16.50

SALADS & POTTAGE

GULLIVER’S HOUSE SALAD
Crisp hearts of romaine, shrimp, egg and tomato with Gulliver s house dressing
$9.00

CAESAR SALAD
Romaine lettuce, tossed in our Caesar dressing with or without anchovy
$9.00

WILD MUSHROOM CAPPUCCINO SOUP

Shiitake, portabella and white mushrooms, cooked with port wine, mixed
in beef stock and seasoning, served with whipped cream, paprika and cheese stick
$9.00

GULLIVER’S DESSERTS
$9.00

English Trifle (HOUSE TRADITION)
Creéme Brilée
Chocolate Lava Cake
N.Y. Style Cheesecake
Key Lime Pie
Chocolate Mousse




